Sweet Potato Coins XIX. VEGETABLES

................... Yield......ocoooeveivnene. 42 servings Baking Temperature: 375°F
................... Portion size................... %2¢C Baking Time: 20 min
Amount Ingredients Amount Procedure
................ Sweet potatoes, peeled and sliced .......... | 51b 40z 1. Wash sweet potatoes.
................ Cinnamon, ground..........cccccecvevrviivcnenen. | %2C 2. Place whole potatoes in 2 pan.
3. Steam.
Approx time: 4 min
4. Cool and peel.
5. Slice into Y4 thick coins.
6. Place coins on 18x26x1” pan lightly treated with
cooking spray. Spray tops of potatoes lightly.
7. Bake at 375°F.
Approx time: 20 min
8.  Transfer to 6 serving bowls.
Amt per bowl: 3-3%c¢
Purchasing Guide
Food as Purchased For 42 portions For

SWEEL POLALOES ... 61b4o0z






